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THE RANGE THAT SAVES.

A range I gomothing like n horse—

You pay #0 much for a horse—Its fead and keop amount to so much
a year. And you get 5o much work from It and It lives so long.

You pay #o much for a range--its fuel and repalrs cost you so much.
And you get so much cooking from It—and it lasts you so long.

The most expensive item about either a horse or a range I» not, usu-
ally, the first cost—It's the yearly feed and fuel bill

It sn't the cheapest horse that costs, say, $25, ents Its head off in a
yoar and then goes slok and dies,

Any more than it is the cheapest range that costs, say, $25 and burns
up fuel lke sixty and then goes all to pleves,

No, #ir, the horse that's worth the most Is the one that will drive
easieat—that doesn't soon tire out—that has no bad tricks—that can be
relled on—thnt has n small yearly feed bill—is healthiest and |ives long-
o8t

And the best range is the one that will stand the hardest usage—
will use the least fusl—thut can be perfectly controlled—that will last
the longest,

In short. the bwst horse or the best range is that which will do the
most work at the least cost.

Now, what Is a range?

It is simply a cooking contrivance consisting of a top and an oven—
heated by o fire in a fire box,

Just as a locomotive Is best that can convert the most Energy from
the coal it uses Into Work with the least loss

Bo I8 n range best which can convert the most Heat of the Coal It
uses Into Cooking Power with the least loas,

Years ago they had no ranges,

They cooked over an open grate or fire.

It was a good thing that fuel was cheap in those days because this
fire had to heat the outside air ns well ns the dish It was Intended to
cook,

Yet to a certaln extent these same conditions hold good today.

For there are many ranges that are so constructed that they can't
convert all the Heat of the coal they use Into Cooking Power—they lose
a lot—not becaunse they are as open as the old fashloned open grate
_but because they are letting in the outside cold air Into the range
through nearly every joint and seam—through imperfecily civaed
openings at the oven door—the draft door—the ash pan door—ete.

They lose heat in a range just as you lose heat in a bath If you turn
| on the cold water as well as the hot water tap.

" Hence there's g waste In fuel—

It may not seem much—you maybe won't notice it at first—

| But by-and-by you will notice that things don't cook so well In your
[ oven or on top of your range as they dld at first—

You have to keep turning dishes In the oven—and you have to put
such a flerce fire on that you get the top and front of your range red
hot—in ordér to have things cook properly.

WASTE OF FUEL

We have on record well authenticated cases which show that the
“loose jointed" ranges will waste about $24.00 worth of fuel In a year.

That's a Conservative or average record.

At the very least, in sections where fuel Is most cheap It is safe to
. =ay this waste would amount to $12, anyway.

Remember that's waste and not the entire fuel bill—

That $24 waste must be figured into the cost of the stove—

If you pay $40 for such a range It means that the first year it costs
you $64.

But the “trouble” doesn’t stop at just waste and unsatisfactory cook-
Ing. The material In these ranges may elther play out—or so deterlo-
rate that you waste not $24 but $48 or more per year.

In other words, your range may play out altogether In from two to
five years—for that's the history of this kind of range,

Now certaln ranges are not Fuel Wasters and Short Livers just be-
causs we or anybody else pay they are,

The fault lies in the material they're made from and In the way they-

are put together,

The materials that produce the most of these leaky ranges are usually
the sheet steel and Grey Iron—the most common material used In
making stoves,

Iron—the Commercial Metal is made from the element Iron and con-
taing other elements such as graphite, sillcon and earbon.

The amount of carbon an iron contains and the way It Is worked
determine its character and the uses to which it can be applied.

The more carbon an iron contains, the more brittle or easily break-
able will it be and the more readily will it be affected by heat.

Grey Iron contalns a high percentage of Carhon—

You ecan't hammer Grey Iron—Iit would break

And that's where the trouble comes in In the ordinary sheet steel
and Grey Iron Ranges.

For in thess stoves, Joints have elthor to bhe bolted with a thread
bolt and screwed together or elsa riveted,

Then these Joints are plastered with =tove putty to make them alr-
tight. Just run the blade of your knife some time Into the foint of
the oven where the stove body and oaven come together—you can dig
the putty out—

Once you put that range in pse—the alternate heating and cooling
causes the metal to expand and contrict,

The nut on the thread bolt snon works Joose—the séams open hatween
the rivets—the stove putty drys up—and sometimes drops out. This
takes place In eveéry joint in the »tove whethér bolted or

Thera you bave your “alr leaks” in every joint to wagh
unsatistactorily—10 worry you. To gél worse every ! U ¢hin
no longer use the stove,

MALLEABLE IRON

But Sheet Steel used in comblnation with .\!itllﬂbi_‘*,ii'on can by
made into a perfect range, If the range be properly construeted. This
slove |¢ known a= the Mnalleable Tron Range

Malleable Iron is about the only metal that can stand the extremes
of heat and cold without uniergolng any strious amount of contrac-
tion and expangion—and Malleable Iron, unlike Grey Iron, ¢an be ham-
mered with great force without being broken—

MALLEABLE IRON

For the most pronounced differance hetween Malleable nnd Grey
Tron lles in the percentage of Carbon each contalns.

Grey Iron contains a high percentnge of Carbon

Malleable Iron in its finished state I8 practieally free from Carbon.

It has a close, denge, compact texture

1t is tough It can be waorked under the hammer eald,

It I8 unbreakahle. It will stand the flercest heat,

When hented red hot you can throw water on It without affecting
it In the least,

If made into furnace Grate Bars Milleahle Tron will stand the hot
biast of un air blast furnace for two weeks,

Grey Iron bars would not last out more than two days,

Annealing Pots made of Malleable Iron can stand the tremendous heat
to which they are subjected for from nine to fiftesn heats,

Grey Iron pots would not last more than three heats.

For these reasons, Malleable Iron Is peculinrly fitted for those parts
of a range which have to resist the strains of heating and cooling—
such as the top—anchor plates and covers—and the range frames,

And Malleable Iron Is especlally fitted for those parts of a range
that must be riveted alr-tight—for it supplles an absolutely rigid and
non-impressionable base to which the other material of the range, |, e,
the sheet steel, can be riveted tightly and solidly,

Hence, If properly constructed—all the joints and seams and all the
openings in a Malleable Iron range, such as the oven door..the fire
door—the draft door—the ash pan door—the back flue, ete., can be made
practically air tight.

But not all Malleable Iron Ranges are alr-tight and controllable,
however,

Maybe because their makers do not peo the tremendous Importance
of making thelr stoves air tight.

Maybe because It costs too much,

At any rate, there are many Malleable Iron ranges that look like
pretty good stoves—but they will suck in the cold alr from the outside
through a defective shutting ash box—un open shaker hole—a lobse
damper—or an ll-fitting loose construction somewhere,

These kinds of Malleable Iron Ranges are very little, {f any batter
than an ordinary oldfashioned Steel Range with Greéy Iron top for they
waste fuel just ss badly.

In the Monarch Malleable Iron Range alone Is this splendld material
—Mulleable Tron—largely used—with the best quality shaet stesl—{. &,
Wellsville Pollehed Steel to make a perfect range.

There are no “Air Leak#' in the Monarch. It s practically “ajr
tight"—Body—Fire Box—everywhere.

The Monarch saves fuel—It keeps In perfect condition for véars with
reasonable use,

CONSTRUCTION

Now, here's the way we make n Monarch tight—to stay tight—

Here's the way we pravent "alr leaks” that waste your fuel—sapoil
your temper—spoll your bakings— and cost you lotz of money.

Here's the wiay we make a range that you can control perfectly—

Fuel Famine

and save 50 per cent of your

Are you worried? Usea
“MONARCH RANGE”

fuel supply.

have your fire as hot as you want in & minutes of bisnked down In an
equal time

Here's the way we make o range that, with reasonable care, will
cook as well as Afteen yoars from now as It does todny-—

First, Madam Housckeeper, we wiant to ask you whul was one of
the things you most drended about your ordinary sheet stecl range

Keaping it clean, wasn't it?

Unless you gave It a hard, back breaking rub eévery day—your range
looked dirty, unkempt wond repulsive.

Made your whole kitchen look unudy, didn't i?

You couldo't bring your friends Into your kitchen unloss that range
wis cloaned overy day.

Then when you did clewn It the black lead was pretty sure to get on
your pots and pans and increase your work keeplng them cloan—

Well, you won't have any such trouble with the Monarch.

For the top—L o, anchor plate and covers—Iis of Malleable Iron, po-
lished bright as o well-worn steel rall.  After the first use. the anchor
plates and covers turn a desp blue color. The top of the Monarch
requires only a little rubbing with n ¢loth onee n day to keep It clean
and bright. There's no back-broaking pollshing nnd rubbing with the
Monarch as you have to do In ordinary ranges

The housewlfe can show the Monarch to her friend at any time wiih
pride and pleasure. It makes her Kitchen look clean and Inviting

Then the top of n Monarch s lghter In waolght than an ordinary
grey lron top.

A lighter and more close gralned metal will transmit heat more quick-
ly and with less loss than a thicker metal.

Now, fully four-fifths of the houschold cooking I8 done on the top
of a range.

Therefore, a top that will heat more qulckly and conduct more heat
with less loss will save fuel —see the point?

And it will do more—It will gave your stove's fire box.  lengthen the
life of Your stove.

These are some of the polnts of superlority of the Monarch's Mulle-
able top—over others.

Still another Is s strength

You can strike two of the covers togethor but they won't break

Strike two Grey Iron Covers together and you'll have to buy s new

The Frames In the Monarch are of Malleable Iron

The top frame thut binds the body of the stove together and sach
of the frames nround the Oven Door—the Ash Door—the Pouch Feed
—the Warming Closet openlng—and at the buck of the Oven, eto,

{

form an absolutely plgld base to which the stesl enn be plveled—a
bitse unaffected by the extrémes of tempeiature nnd oll these Munlle-
able Frames are riveted tight and solid to the Body, making a practl-
cally alr-tight construction sverywhere, —-

Now, this is the way the frames are rivéted around the Body open-
Ings—

A flange of this frame projects Inward to cover the Steel of the Body

that's how we do it

That's why we don't need to use an ounce of Stove Pulty In a year
In Monarchs,

That's why there are no thread bolts or stoel riveted to steel to work
loose and open up joints all ever the range,

THE RANGE BODY

The hody of the Monarch I8 made of 18-gauge Wellaville Pollshed
Steel—the bhest and handsomest stees manufactured.

This Body remalns for years, with a little care, o handsoma deep
hlue color,

Other makers chirge extra for o Wellsvilla Pollshed Steel Body—
thiy s a tacit admisslon that It I1s better than any other material for
Btove Bodies,

A Wellsville Polished Steel Body Is far superlor to a painted body
—a painted body his to be repalnted—It always looks gummed—it
turns brown—accumulates lint and dust and ean never be repalnted
smuccesafully.

THE ASBESTOS LINING

The Body of the Monarch ls lned with Asbestos riveted to p sheet
of steel,

This ateel I8 In turn attached to the body—and the Ashestos 1y ex-
posed to the superheated alr In the flue pnssing over and around the
Oven.

The Asbestos reflects the heat Into the Oven whera It Is needed,

In ordinary ranges whers the Asbestos Ig for the most part covered
with steel—the steel absorbs the heat, taking It away from the oven,

The Asbestos lining In the Monarch can he rendily removed (f it
should ever be necessary to do ¥o,

And since it 18 not riveted to the right side of the Range Body It
does not mark up the Range Body but leaves It smaoth and attractive—

It must not be supposed from this that all the heat in the Monareh
Ia contained In the range—that the Monarch will not heat the kitchen
If o required.

Far from It. The Monatceh Taop will heat aven hetter than the tops
of other ranges

And if you want a fine warm fooy Just apen the warming closst
dnor—

You will have mare heat than you could get from n base burner,

G ASH™ILRORN GO,

COMPLETE HOUSE FURNISHERS

THE FIREBOX

And when you are through with it does It take about an hour to slow

down ngiin?
Thiot's the teouble nearly every one experiences who has an ordinary

ringe.

.\urul W onused by i lenky five box—one that you van't control,

You see In ordinary sheot steel ranges with Qrey Irop Tops and In
mont Malleable Lron 1angen there are any places whare the outside
alr wets Into the FPlre Hox,

Maybe through the long draft damper that i regulnted by o slide

at the laft slde of the range—

Thin dumper s wsailly morely o cast plats bolted to the steel hody

(It enn't be tiveted boonuse It would break)—

The bolts work loose through thisn expansion and contraction of the
metnl moid sn opening Is formed between tho frame of the draft plite
wndd the steel In the Hody fop ale to get ln—ovap when the damper |a
nhut,

Then, alr gots in through the opening allowed for the grate bar to
come thtough for shaking and dumping-—through the bolted and put-
tied Anh Mox opening or front damper-or the Ash Pan opening or
where the Ash Pan pulls out Doop and all--for this kind of Ash Pan
Invariably slides up on the Ashes when belng returned and leaves w
wop” In the apaiing to let o ulr,

When you cun't xhut your Fire Pox off perfoctly and tightly, you
wre uming Fuel when you don't wiant IL—therefore you're wastlig monay,

With n Monnrch you ean have n fire whenever you want it

It vesponds almost as gulekly ws the fire Ly 0 gas stove

And when you're through with 1t you cay bank It down I very noars
Iy the e Chime that 1 takes to turn out o Goas e,

For you have perfect conteol of your fire In the Monarch fire box-
hecuime 1t In practically wie<tight—

No alr can get In anywhere—for the Feod Door, the Ash Door and
the Duplex Draft opening are all riveted tight and solld to a Malle-
able Tron Frame

And the opening for the Orate Dar Is closed with an Indleator which
telis whether the Wood or Coal Blde of the Crate Is In use,

A you ever try to burn wood on o Conl Grate?

You weren't vory succossful, were you?

For, umally, the woog grate has smailer hojes in it than the voni=—
Therefore It won't burn coal readily,

In an ordinary range you couldn’'t tell, however, which you werae uns
Ing—wood or conl grate

nut in the Monnreh you can tell avery timo by the Indioator—outside
on the Range Body next the grate shaft for shaking and dumping.

DUPLEX DRAFT

You know the diMcultion of the Ordinary range draff -

It Is elther at one end of the Fire Nox and mdkés and uneven fire

hot towards the draft slde—eold towards the baok of the stove.

Or 1t in across the left aide of the stove and lcake alr, as we have S9SN

There's no uneven fire in the Monarch—no “alr leaks"—

Kimply an absolutely uniform flre from one end of the Fire Box 10
the other—and that's due to the Duplex Draft,

The Duplex Draft is a draft at the front and back of the Fire Rox,

Yau pull o handle and both front and back deafts open slmultane.
ously-—then you shut them up In the same way.

The blg advantage of the Duplex Diraft is the faet that it sends an
even tlow of hent the entire width of the stove te envelop the Oven.

THE OVEN

Does your ovey cook more quickly on one side than on another—de
you have to ketp turning your roasts around so's {o bave them browned
uniformly ?

Is your oven slow-—do you have to put on n roaring fire to have your
Food cooked pt all?

Dy you know what's the matter?

Either a leaky oven with nearly every joint letting In vold alr—or
alse the trouble’'s cuused by the oneslded flow of hot alr from the Flre
box from the one-slded damper,

Now, we know how thin ono-sided heat is chumed,

You see, the ordinary rangs oven Is fastensd to the Hody by simply
turning over or flanging the Steal and riveting it to the Body.

Thin Jolnt then has lits “liheal allowance” of Stove Pulty—to hide
the crack underneath,

After o few heatings and coollngs the Btove Putty shrivels up and
there In Mr. Crack Jetting In the eold alr to bent the band,

You can plnce four polatooss'of squal size in eagh corner of the Mon-
areh Oven and one in the center and ot tho ond of g certaln time they
will be cooked uniformiy

Your roasts and bakings will be dellclounly and uniformly brownasd.

You won't have to keep tufning dishes and pans In the Monarch
avan to have your food cooked uniformly.

And you can de it on & minlmum amount of fuael,

Beciune the Monarch oven s the only oven that has a perfectly unl-
form envelope of hent—due to the Duplex Draft,

A e e the anly oven that does not leak alr,

For the Manarch oven (s riveted tight and sollg to Mallsable Iren
frames both bock and front.

The sldes gl top of the oven are 16-gnuge patent leveled onld rol-
ledd itewl

And the hottom will neither warp nor buckle and cook your puddings
crooked, for i Is made of 12-ghuge stoe) (about three timen an heavy
e the material in wame place In an ordinary range), relnforced by the
Flog strip which s flanged and riveted to the oven hottom and the
Flue bhottoam

The top of the oven Is braced with a Malleabls Arch—this In turn
supports the Anchor plates on the top,

You enn place o wash holler with 80 or 90 pounds of water on (he
Anchor Plutek whan they're hob and you won't spring them the frac-
tion of o quarter of an Inch,

The Monuarch oven Iy abuolutely rigld—two men can stand on the ov-
an door—thiat will glve you nn' ldes of the splendld conntruction of the
Monnreh.

When you open the Monarch oven door your kitchen won't fill with
smoke oF cooking odors,

For the Monnrch oven s ventilinted,

THE NICKEL WORK

I'I'h.» Nickellng In ordinary rnges s mighty bothersome te keep
algnn,

It I8 so elnborate—has wo miny places to collect lint and dust tint
4 housewife haa (o apond mueh of her time trying to cléan ft.

For If this nlekeling lsn't properly clennod It makes the whole range
Tnok dirty.

Then another thing about ordinary nlekeling—

It nearly always looks fiat—{its color has no depth to It

In the Monnrch that's all difMerent,

In the first place the nlckelings are all high surface.

Simply a rub will keep them clean—thers are no plnces to eollect
Hint and dust.

Then 1t's a much better and dseper color—for we do our nickeling
better than i done on any other range.

It's a mighty handsome Runge' take it all Ln all,

All In good taste—

An ornament to any woman's kitchen,

The protecting bar Is made of specinl stesl—don't he afrald of it
you can lift the stove with It,
The foregoing In n completo analysls of avery part of the Monnreh
Malleably Tron Range.

It tells you why the Monarehi s batter than any other range made
In every Individun| part and In the complete range. '

It shows why the Monarch wijl cook better—wifl glve betler matin-
faction and will last longer than any other range,

THE ONLY AIR TIGHT RANGE

And above all—sinte the Monarch Ix practienlly afe-tight to stay
alr-tight, therefore perfectly eomtrollable—this analysls shows why the
Monarch raves fuel—the largest expense Hom In connectlon with u
rnnge,

Now, although the Monarch i vastly superior to avery other stove—
Mallenble—Grey Iron—8heet Steel, elo,

Although our range operatlves are all s welnll
Monarch Construction, commagding good wpnm»; RN /nete Ctine ok

Although every bit of work ls submitted to the clonest possible
Inspection,

And although every ounce of Malleable materlal in the Monarch is
tegted by a drop hammer before being aceepted for Monarchs—all {tams
of cont that very few other range manufacturers have to pav—

Yet the first cosl of the Mon#roh, that ns we have m-eﬁ mves ual
and thorofors Money, I8 very Mttle more than that of (he ordinar,
stove whilch loses or wastes on An avernge $24.00 o year In fuel, ¥

any other range than the Monarch,
Unlevg you have no regird for money and can afford to wante 1t

you should secure o Monarch at your earllest opportunity

.

Doow 1L take About an hour to get up a cooking Aro In your range? 4

3

Thus, you Kee, If your income s moderate vou can't afford to buy
E




